Breakfast Hours 6-00am- -

Biscuits and Gravy* Western Skillet*

Innjoyable Breakfast*

T

W

Gold Bison Skillet*

Bi rt Ribs,

Wkfast potat

Build Your Perfect Breakfast*

¢ Oul s, meat and a side. Perfect! $10.50 sy g e e . .
JOUT £9gS, meat and : Fruit $4.50/ 100 CAL Assorted Soft Drinks ¢~
CAl

AL

Breakfast Potatoes $4 00/ 290 CAl

£ B A o ffee $3.50/0 CA
Bacon* $4.50/ 160 CAL Co ’ '

Sausage* - 50/ 560 [/ Juice $4.00/110CA

Toast $3.50/ 120 CAL Tea $3.50 /0 CAl
$5.00/120CA T o
Cereal 4% 0 ) CAL Milk $3.50 7 150 ¢/

Oatmeal 5.0/ 250 CAl

Yogurt with Granola

Notice: Cor

A — Holiday Inn

AN IHG"HOTEL



GCGOLD BISON: GRII

MENU

APPETIZERS

JUMBO SHRIMP STUFFED WITH A LEMON CAPER CREAM CHEESE,

WRAPPED IN APPLEWOOD SMOKED BACON AND FINISHED WITH A REGIONAL FARM FRESH CHEESE CURDS. CHOICE OF
CHIPOTLE LIME AIOLI -18 TRADITIONAL, GARLIC, OR HABANERO -12
TRADITIONAL OR BONELESS CHICKEN WINGS TOSSED WITH YOUR THREE MINI BURGERS TOPPED WITH CRISP BACON, AND
CHOICE OF SAUCE: FRANK'S RED HOT, BARBECUE, PARMESAN CHEDDAR CHEESE WITH A SIDE OF OUR HOUSEMADE PUB
GARLIC, BOURBON SRIRACHA, OR ASIAN SPICY PLUM -18 CHIPS -15

TENDER CHICKEN BREAST, BATTERED AND FRIED TO A GOLDEN
BROWN. SERVED WITH YOUR CHOICE OF HONEY MUSTARD OR
BARBECUE SAUCE AND HOUSEMADE PUB CHIPS -14

CRISPY CHICKEN TOSSED IN BUFFALO SAUCE, WITH TOMATO,
BLUE CHEESE DRESSING, AND LEAF LETTUCE. SERVED WITH A
SIDE OF OUR HOUSEMADE PUB CHIPS -15

B KN AT W PEFPERS ONIOISISPEDDAR D | LoD CHICKEEAS SEASONED WITH SEASALT AND LENOY
J : TOPPED WITH PESTO. SERVED WITH WARM PITA WEDGES, CRISP
VEGETABLES, CRUMBLED FETA , AND GREEN OLIVES -13

JUICY STEAK TIPS FRIED AND TOSSED IN A ROASTED GARLIC AND
PEPPERCORN SEASONING AND SERVED WITH A HORSERADISH

SAUCE -15 FRIED WONTONS TOPPED WITH A SMOKED GOUDA CHEESE
BLEND, JALAPENOS, GREEN ONIONS, TOMATOES, AND BLACK

OLIVES -13

ADD SHREDDED BUFFALO SHORT RIBS -18

OUR OWN BLEND OF CREAMY CHEESES, ARTICHOKES, AND BEEF -8
SPINACH. BAKED AND SERVED WITH FRIED WONTONS -13 CHICKEN -7

SALADS

FRESH SPINACH WITH BACON, BLUE CHEESE, MUSHROOMS, FRESH ROMAINE AND SPINACH TOSSED WITH CUCUMBERS,
CARAMELIZED ONIONS, AND ROASTED RED PEPPERS, TOSSED GRAPE TOMATOES, RED ONION, BLACK OLIVES, CHEDDAR
WITH BALSAMIC VINAIGRETTE -13 CHEESE, APPLE-WOOD BACON, HARD BOILED EGG, CROUTONS,

AND CHOICE OF DRESSING ON THE SIDE -13

—
FRESH BABY KALE TOSSED WITH CARAMELIZED ONIONS, = =
CANDIED WALNUTS, SMOKED GOUDA CHEESE, CRAISINS, FIRE-
ROASTED APPLES, AND CRANBERRY VINAIGRETTE -14 T TPS——
GRILLED SALMON -11
STEAK TIPS -9
BUFFALO SHORT RIB -18
FRESH ROMAINE TOSSED WITH SHAVED ASIAGO, ROMANO, AND THREE BACON WRAPPED SHRIMP -12
PARMESAN CHEESE, CROUTONS, AND A CREAMY CAESAR
DRESSING -12 n F

3/25/22



BURGERS

ALL OF OUR BURGERS ARE COOKED TO YOUR SATISFACTION AND ARE SERVED WITH LETTUCE, TOMATO, RED ONION AND A
CHOICE OF FRENCH FRIES, PUB CHIPS OR SIDE SALAD. SUBSTITUTE BEER BATTERED ONION RINGS, OR SWEET POTATO PUFFS -2

|| o
L
1/2 1B. CHARBROILED GROUND BUFFALO -18 1/2 IB. OF CHARBROILED SEASONED ANGUS -13
ADD GRILLED ONIONS, SAUTEED MUSHROOMS ADD GRILLED ONIONS, SAUTEED MUSHROOMS OR YOUR
OR YOUR CHOICE OF CHEESE -1 CHOICE OF CHEESE -1
APPLEWOOD SMOKED BACON -2 APPLEWOOD SMOKED BACON -2
-
L

1/2 IB. OF CHARBROILED ANGUS WITH SWISS CHEESE AND

TOPPED WITH SAUTEED MUSHROOMS -14
1/2 IB. OF CHARBROILED ANGUS, WITH CHEDDAR CHEESE,

APPLEWOOD SMOKED BACON, BARBECUE SAUCE AND ONION
RINGS ON TEXAS TOAST -16

WRAPS

SERVED IN A SUN-DRIED TOMATO WRAP. ACCOMPANIED WITH YOUR CHOICE OF FRENCH F RIES, PUB CHIPS OR SIDE SALAD.
SUBSTITUE BEER BATTERED ONION RINGS, OR SWEET POTATO PUFFS -2

4 OZ. OF STEAK TIPS, CARAMELIZED ONIONS, ROASTED RED GRILLED CHICKEN, FRESH BABY KALE TOSSED WITH
PEPPERS, BLEU CHEESE CRUMBLES, APPLEWOOD BACON, CARAMELIZED ONIONS, CANDIED WALNUTS, SMOKED GOUDA,
MUSHROOMS, SPINACH, AND A BOURBON SRIRACHA SAUCE -15 CRAISINS, FIRE ROASTED APPLES, AND CRANBERRY

VINAIGRETTE -13

GRILLED CHICKEN WITH ROMAINE, RANCH, TOMATOES, APPLE-

WOOD BACON, CHEDDAR CHEESE -13 CRISPY CHICKEN TOSSED WITH BUFFALO SAUCE, ROMAINE

LETTUCE, CHEDDAR CHEESE, TOMATOES, AND BLEU CHEESE

DRESSING -13
ACCOMPANIED WITH YOUR CHOICE OF FRENCH FRIES, PUB CHIPS OR SIDE SALAD.
SUBSTITUTE BEER BATTERED ONION RINGS OR SWEET POTATO PUFFS -2
| —

u| [
SHAVED PRIME RIB, CARAMELIZED ONIONS, SWISS, AND GRILLED ATLANTIC SALMON WITH APPLEWOOD
THOUSAND ISLAND DRESSING ON PARMESAN CRUSTED BACON, FRESH BABY KALE, TOMATOES, AND
SOURDOUGH BREAD -17 CHIPOTLE LIME AIOLI SERVED ON A TOASTED

CIABATTA BUN -19
| [

ITALIAN MARINATED CHICKEN BREAST GRILLED AND TOPPED
WITH LETTUCE, TOMATO, APPLEWOOD BACON, MAYONNAISE,
AND CHEDDAR ON TEXAS TOAST -15
GRILLED TEXAS TOAST STUFFED WITH CHEDDAR, SMOKED
GOUDA, MOZZARELLA, TOMATOES, AND APPLEWOOD BACON -13

SHAVED PRIME RIB GRILLED WITH CARAMELIZED ONIONS,
CRISPY JALAPENO STRIPS, ROASTED RED PEPPERS, AND

PEPPERJACK CHEESE ON A TOASTED CIABATTA HOAGIE BUN. SHAVED PRIME RIB DIPPED IN A CABERNET AU JUS, TOPPED
SERVED WITH CABERNET AU JUS -17 WITH SWISS ON A TOASTED CIABATTA HOAGIE -16



PIZZAS

12" THIN CRUST OR 12" GLUTEN FREE CRUST

A BLEND OF MOZZARELLA, PARMESAN, ROMANO AND ASIAGO CHEESE AND TOMATO SAUCE -14

A RICH ITALIAN TOMATO SAUCE TOPPED WITH MOZZARELLA
CHEESE AND PEPPERONI -15

SAUSAGE, PEPPERONI, ONIONS, PEPPERS, BLACK OLIVES, MUSHROOMS AND TOMATO SAUCE
WITH MOZZARELLA CHEESE -16

CHICKEN ALFREDO- CREAMY ALFREDO SAUCE, GRILLED CHICKEN,
AND MOZZARELLA CHEESE -13
CAPRESE- PESTO SAUCE, MOZZARELLA CHEESE, FRESH
TOMATOES, AND BALSAMIC DRIZZLE -13

PENNE REGATTA PASTAS

ADD A SIDE SALAD OR CAESAR SIDE SALAD -4
GF PASTA ALSO AVAILABLE .

A CLASSIC CREAMY ALFREDO SAUCE WITH ASIAGO, ROMANO,
PARMESAN, AND MOZZARELLA CHEESES -12

A CREAMY CAJUN SAUCE WITH ROASTED RED PEPPERS,
MUSHROOMS, CARAMELIZED ONIONS, ASIAGO ROMANO, AND
PARMESAN CHEESES -12

SAUTEED GARDEN VEGETABLES AND PENNE PASTA TOSSED
WITH FRESH TOMATOES AND PESTO. TOPPED WITH
SHAVED PARMESAN -12

GRILLED CHICKEN -7 GRILLED SALMON -11
STEAK TIPS -9 BUFFALO SHORT RIB -18
THREE BACON WRAPPED SHRIMP -12




AVAILABLE AFTER 5PM DAILY

SERVED WITH SEASONAL VEGETABLES AND CHOICE OF SIDE.
ADD A SIDE SALAD OR CAESAR SIDE SALAD -4
ADD THREE BACON WRAPPED SHRIMP TO ANY ENTREE -11

TENDER GRILLED CHICKEN BREAST, TOPPED WITH OUR
SRIRACHA BOURBON SAUCE, PEPPER JACK CHEESE,
CRISPY ONIONS, AND JALAPENO STRIPS -19

A GRILLED FILET OF ATLANTIC SALMON FINISHED IN A
CITRUS BUTTER SAUCE -25

AWARD WINNING. SLOW COOKED TO PERFECTION THEN
FINISHED WITH A CABERNET SAUVIGNON SAUCE AND
FRIED KALE -36

12 OZ RIBEYE WITH OUR OWN SEASONING
BLEND FINISHED WITH GARLIC BUTTER -42

12 OZ RIBEYE WITH OUR OWN SEASONING BLEND
AND CAJUN SEASONING. TOPPED WITH A BLEU
CHEESE SAUCE -42

12 OZ. RIBEYE WITH HOUSE MADE JACK DANIELS AU JUS -42

SAUTEED WITH ROASTED RED PEPPERS, CARAMELIZED
ONIONS, MUSHROOMS AND ROASTED GARLIC AND
PEPPERCORN SEASONING -25

SAUTEED WITH ROASTED RED PEPPERS, CARAMELIZED
ONIONS, MUSHROOMS, AND CAJUN SEASONING -25

FRENCH FRIES- SWEET POTATO PUFFS
PUB CHIPS- BEER BATTERED ONION RINGS
STEAMED BROCCOLI -PESTO RED SKIN POTATOES

FOOD ALLERY NOTICE
CONSUMING RAW OR UNDERCOOKED BEEF, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE JR RISK OF FOODBORNE ILLNESS

PLEASE BE ADVISED THAT FOOD PREPARED HERE MAY CONTAIN THESE INGREDIENTS: MILK, EGGS, WHEAT, SOY , PEA] S, TREE NUTS, FISH AND SHELLFISH. PLEASE INFORM YOU SERVER
AND WE WILL TRY OUR BEST TO ACCOMMODATE YOUR DIETARY RESTRICTIONS.




